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received or has been delayed in transit. If the distributor's producers are
supplying him with a clean supply of milk, it is his duty to take every care
with the product and to protect it from contamination during its time of
storage and treatment on his premises and also during delivery to his
customers. If this is not done, the efforts of producers will be entirely
nullified.
The distributor can, if he will, render great assistance in the work of
milk control in three ways :
(1)  By refusing to take further supplies from sources not showing a reasonable
standard of purity and cleanliness as evidenced by the laboratory tests employed.
(2)  By exercising the strictest care in the handling and distribution of milk
and by the use of modern hygienic methods.
(3)  By assisting in the education of the consumer with a view to obtaining
greater care of milk in the home.
By careful attention to the above details improved business results are certain
to follow. The distributor's aim should be, not only to supply milk which
fulfils the legal standards of purity and quality, but also to satisfy himself
that the milk sold retains its freshness for as long a period as possible. In
other words, distributors should sell milk in such a condition as to fulfil the
motto so often seen on discs used for sealing milk bottles, " As the cow
gives it." In passing, it might be mentioned that pasteurised milk sold
under this caption can scarcely claim the advantage even of accuracy !
The distributor should take particular care to ensure that all stale milk
or milk left unsold is kept apart from any fresh milk. He should also see
that all milk received by him from a distance is immediately run over a
suitable cooler in order to lower its temperature, following which it should
be stored in a cool place, preferably a refrigerating chamber.
Special attention should be paid when buying milk to ensure that the
guarantee from the producers covers not only the quality of the milk but also
its cleanliness. Customers may overlook low creamline, but they will never
countenance the premature souring of the product, although in many cases
this may be entirely due to their own negligence. Milk is now the property
of the Government, being purchased by the Milk Marketing Board on behalf
of the Ministry of Food. Centralised buying, while no doubt necessary on
account of the present existing conditions, prevents that intimacy between
producer and, distributor which formerly existed when milk was directly
purchased on a quality basis, while the shortage of supplies has caused the
rapid transference of milk to be made from one area to another, regardless of
its quality.
Milk received from each separate source should be subjected to the
following tests at least once every fortnight :
(1)  Sediment test to ensure that clean production methods have been used.
(2)  Acidity test to   demonstrate  that  the  milk was  despatched   fresh and
immediately after milking.
(3)  Chemical examination to ensure that the product complies with the legal
standards laid down.
(4)  Resaswrin and methylene-blue reductase tests for cleanliness and keeping
quality.
(5)  Bacteriological count and Bacillus coli examination for purity and as an
indication of the methods of production employed.
The value of the above tests lies in the fact that they supply the retailer with
an accurate guide as to the quality and purity of the milk which he purchases,
while they are also an indication of the efforts made by the producers from